
The Breakfast Creek Hotel 
 

Queensland’s most iconic venue, The Breakfast Creek Hotel est. 1889, has a 

quintessential reputation for Beer Garden outdoor style dining. Famous for its 

premium quality steaks, Beer off the Wood, and the largest Rum Bar in the 

southern hemisphere, the Breakfast Creek Hotel is rich with the flavour of history. 
 

Our six bars, each with its own heritage and culture will ensure an enjoyable 

experience, and cater for a variety of function requirements. We offer a range of 

menu options, including platter food and other dining alternatives. 
 

If you are celebrating a special occasion or planning a corporate event consider 

holding it at this Queensland Icon:              

            

                     

                  The Breakfast Creek Hotel 

           Celebrating 129 years  

 

 
 

 

Please contact our Functions Department for more information 

Ph: (07) 3262 5988 

Email: breakfastcreekhotelfunctions@alhgroup.com.au 

 

Functions & Marketing Managers: Lily Fleming & Georgia Langford 
 

…Creating special memories since 1889! 
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First, where to book…?First, where to book…?First, where to book…?First, where to book…?    
-SUBSTATION NO.41 RUM BAR- 

Want to be a part of the action? Have a cocktail style gathering in our RUM BAR! Enjoy the 

sophisticated atmosphere that the bar, music and service provides. Featuring over 540 varieties 

of Rum from all over the world, a great range of other products, and live entertainment on 

Friday, Saturday and Sundays. 

 

Substation no.41 Rum Bar Marquee  

One of our most popular spaces, this 

area caters perfectly for both sit 

down and stand up function. Microphone 

facilities and heating are also available in the 

Marquee. 

Stand up – 40-120 guests, and requires a $1000 

minimum spend on food and/or bar. 

Sit Down – 30-60 guests and requires a $1000 

minimum spend on food and/or bar. 

 

 

 

Substation no.41 Rum Bar Deck  

Popular for stand up functions the 

deck features a U-shaped   leather 

Lounge and ottomans Ideal for 20 – 60 guests 

(including the Lounge).  

 

 

 

 

 

 

 

 

Substation no.41 Rum Bar Lounge 

Inside the air-conditioned booth 

enjoy the U-shaped leather lounge & 

ottomans. Ideal for 15-25 guests. 

 

 

 

Substation no.41 Rum Bar Combinations 

For large scale functions we have various combinations of the function spaces available to suit 

bookings up to 350pax. For exclusive access of the whole Substation No. 41 Bar, we do not 

recommend this for any function under 250pax. Please note this option will only be considered 

Sunday – Thursday. For Friday & Saturday exclusive enquires please contact the Function 

Management. 
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-STAGHORN BEER GARDEN- 
The Staghorn Beer Garden offers a relaxed atmosphere, with the convenience of the centrally 

located Staghorn Bar and a “Big Screen” TV for your entertainment pleasure.  

 

 

 

Staghorn Deck 

 The bench seating in this space makes it 

suitable for either Sit down or Stand up 

Functions (max 30pax for sit down – 40pax 

stand up cocktail)  

Staghorn Stage  

Suitable for sit down functions with 12 – 60 

guests. Available in combination with 

Staghorn Stage for larger Group bookings. 
                

 

-MUSEUM- 
A smaller, more intimate space, the 

Museum is located between the 

Staghorn Bar and the Private Bar. 

Enjoy the surrounding Hotel history and 

memorabilia that adorns the walls and the 

servery window that leads directly into the 

Private Bar. As a sit down area the Museum seats 

16 – 30 guests . For a stand up function, this area  

is ideal for 20 - 40 guests.  

 

-FRONT PLAZA- 
Enjoy the ambience and cool 

breezes of the Brisbane River, 

this area is great for a range of functions 

and only one-step away from the rich 

history of the original Public Bar. Available 

for sit down functions only, and ideal for 

groups of 20 – 50 guests. 

 

 

-PRIVATE BAR DECK- 
Home of the famous “Beer off the 

Wood”, the deck is located in the hub of the 

Hotel and captures the ambience and 

surrounding originality of the Creek. Featuring its 

own drink service window, this area is suitable 

for cocktail functions and can be booked 

exclusively with for groups of 30 - 45 guests.  
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-SPANISH GARDEN STEAKHOUSE- 
Traditionally, renowned for its food offering since 1967, this Spanish style stucco building offers 

full table service. This area is perfect for intimate style of dining, for either business or pleasure. 

**Strictly one bill payment only for food and beverage** 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Can’t choose? Why not allow our Functions team to guide your booking.  

Contact us today to book! 

 

 

* Please note all functions require a $200 deposit to be paid at time of booking. 

All deposits are fully redeemed on food and/or beverage costs. Deposits are 

payable by Credit Card. Payments via EFT or Cheque requires approval from 

Management and a 14-day clearance period. Full payment is required by the 

conclusion of your function.  

 

* We are happy to work with you in regards to decorating the function areas; 

please let your functions team know your ideas 14 days before the function. 

Example: Glass vases, table scatters and hanging decorations require approval 

from Management. 
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- 

 

-Corporate Cocktail- 
($40 per person – Groups over 40 people only) 

Corporate Cocktail platters are circulated throughout your 

function by BCH staff. Servings are generous. 

 
 

Prosciutto wrapped Asparagus 

Coconut Prawns with Lime Aioli 

BCH Mini Fillet Mignons with Paris Butter 

Burnt Honey Pork Belly 

Tomato & Mascarpone tarts 

Salt & Pepper Dusted Calamari 
 

 

If there is any dietary considerations we are more than 

happy to cater to your needs, please let the  

Functions team know 7 days prior to function.  
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    Seafood $160Seafood $160Seafood $160Seafood $160    ----    
Fresh King Prawns (gf) 

Natural Oysters (gf) 

“Beer Off the Wood” Prawns & Snapper 

½ Shell Seared Scallops 

Salt & Pepper Dusted Calamari (gf) 

Crab Cakes 
 

 

----    Antipasto MeatsAntipasto MeatsAntipasto MeatsAntipasto Meats    $130$130$130$130    ----    
Aged salami, prosciutto 

and smoked kabana, 

Chilled Queensland prawns,  

fresh natural oysters,  

Fresh Fruit, 

Premium Cheeses: Camembert,  

Matured Cheddar and Blue Cheese,  

Roti bread, crackers & grissini 
    

    

----    Cheese $55Cheese $55Cheese $55Cheese $55    ----    
Premium cheese: Camembert, Mild cheddar,  

Aged cheddar and Blue cheeses, prosciutto 

served with dried fruits, 

 Quince Paste and Crackers. 
    

COLD COCKTAIL PLATTERSCOLD COCKTAIL PLATTERSCOLD COCKTAIL PLATTERSCOLD COCKTAIL PLATTERS 

Each platter serves approximately 10 guests. 

Platters are placed in your function space for guests to help 

themselves in an informal setting. 
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----    Classics $120Classics $120Classics $120Classics $120    ----    
Mini BCH Pies  

Mini BCH Sausage Rolls 

Vegetarian Spring Rolls (v) 

Salt & Pepper Dusted Calamari (gf) 

Crumbed Camembert (v) 

Chicken & Macadamia Bites (gf) 

Caramelised Onion & Potato Tart (v)   
    

----    Specials $120Specials $120Specials $120Specials $120    ----    
Mini BCH Fillet Mignon (gf) 

BCH “Beer Off the Wood” Prawns 

Vegetable Samosas (v) 

Chicken Karaage 

Vegetarian Tartlets (v) 

Pork & Thyme Bites (gf)  

Asian Vegetable Wontons (v) 
 

---- Gourmet Gourmet Gourmet Gourmet $ $ $ $120120120120    ----    
Mini BCH Pies 

BCH “Beer Off the Wood” Prawns 

Crumbed Camembert (v) 

Honey Soy Chicken Wings (gf) 

Spinach & Feta Filos (v) 

Lamb & Feta Bites (gf) 

Semi-Dried Tomato & Bocconcini Arancini (v) 

    

                        HOT HOT HOT HOT COCKTAIL PLATTERSCOCKTAIL PLATTERSCOCKTAIL PLATTERSCOCKTAIL PLATTERS    

Each platter serves approximately 10 guests. 

Platters are placed in your function space for guests to help  

themselves in an informal setting. 
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SET MENUSSET MENUSSET MENUSSET MENUS 

 

----Menu AMenu AMenu AMenu A----    
2 course 2 course 2 course 2 course ---- $45 per person $45 per person $45 per person $45 per person    

 

Entrée  

Tapas Platter to share: 

Panko Calamari, Bocconcini Aracini,  

“Beer off the wood” Prawns, 

 Vegetarian Spring Rolls,  

Mushroom & Goats Cheese Cigars 

Garlic Bread, Turkish Bread 

with sea salt & oil 
 

 

Mains 

Your choice of... 

Rib Fillet, Prime Rump  

or Petite Eye Fillet 

All served with traditional  

Brekky Creek coleslaw, tomato and 

Idaho potato topped with bacon sauce 

Barramundi with Hollandaise Sauce 

Chicken Parmigiana 

Mushroom and Quinoa Croquette 

Chicken Caesar Salad 

 

 

 

 

 

 

----Menu BMenu BMenu BMenu B----    
3 course 3 course 3 course 3 course ---- $60 per person $60 per person $60 per person $60 per person    

 

Entrée  

Tapas Platter to share: 

Fresh King Prawns & Oysters,  

Panko Calamari, Bocconcini Aracini,  

“Beer off the wood” Prawns, 

 Vegetarian Spring Rolls,  

Mushroom & Goats Cheese Cigars 

Garlic Bread, Turkish Bread 

with sea salt & oil 
 

 

Mains 

Your choice of... 

Rib Fillet, Prime Rump  

or Petite Eye Fillet 

All served with traditional  

Brekky Creek coleslaw, tomato and 

Idaho potato topped with bacon sauce 

Barramundi with Hollandaise Sauce 

Chicken Parmigiana 

Mushroom and Quinoa Croquette 

Chicken Caesar Salad 
 

Dessert 

(served alternately) 

Raspberry & White Choc Cheesecake 

Sticky Date Pudding 

 
Set Menus are available for groups over  

15pax only and one bill per function only.  

Dietary requests must be submitted in advance. 
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Christmas Menu 
3 course 3 course 3 course 3 course ---- $5 $5 $5 $55 per person5 per person5 per person5 per person    

 

Entrée  

Tapas Platter to share: 

Panko Calamari, Bocconcini Aracini,  

“Beer off the wood” Prawns, 

 Vegetarian Spring Rolls,  

Goats Cheese & Mushroom Cigars, 

Garlic Bread, Turkish Bread 

with sea salt & oil 
 

Mains 

Your choice of... 

Rib Fillet, Prime Rump or Petite Eye Fillet 

All served with traditional Brekky Creek coleslaw, tomato and 

Idaho potato with bacon sauce 

Barramundi with Hollandaise Sauce 

Chicken Parmigiana 

Mushroom and Quinoa Croquette 

Chicken Caesar Salad 
 

Dessert 

Sticky Date Pudding 
 

The Christmas Menu includes Christmas themed centrepieces and delivery of 

meals to your table. Available for groups over 15pax only and one bill per 

function only. Dietary requests must be submitted in advance.  
 

MERRY CHRISTMAS from theMERRY CHRISTMAS from theMERRY CHRISTMAS from theMERRY CHRISTMAS from the    
Breakfast Creek Hotel!Breakfast Creek Hotel!Breakfast Creek Hotel!Breakfast Creek Hotel!    
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TERMS AND CONDITIONS 

DEFINITIONS 

‘The Venue’, ‘Management’, ‘we’ and ‘us’ refers to BREAKFAST CREEK HOTEL and their respective employees. 
 

CONFIRMATION DEPOSIT 

• A booking is considered confirmed upon receipt of this 
signed terms and conditions/booking form and full deposit 
payment. If either the deposit or this completed form is not 
received, management reserves the right to cancel the 
booking and allocate the space to another client. 

• A deposit of $200 or 20% of the estimated function charge 
whichever is greater, is required to confirm your function. 

 

PAYMENTS 

• All pricing we provide you includes GST and are current at 
the time of printing but are subject to change. 

• All quoted items must be paid in full at least: 
o 10 days prior to the event when paid by bank cheque. 
o 72 hours prior to the event when paid by cash or credit 

card. 
• Accounts to be settled at the end of the event night by cash 

or credit card. 
• Personal cheques are not accepted. 

 

CATERING & BEVERAGES 

• Food and beverage orders must be finalised at least 7 days 
prior to the event. We may be able to organise after this 
time, but we cannot guarantee. Please discuss with 
Management. 

• Menu items are subject to market availability. 
• The Venue requires to be informed of final numbers at least 

7 days prior to the event date. 
• In accordance with food and safety compliance, no food 

supplied by The Venue is permitted to be taken from the 
premises. 

 

MINIMUM REQUIREMENTS 

• Minimum spend requirements on packages apply, based on 
the starting time and duration of your function. 

• If you do not reach the number of guests booked to meet the 
minimum spend requirements you will still incur the full cost 
quoted and confirmed with The Venue. 

 

BYO POLICY & ENTERTAINMENT 

• Any alcohol brought into The Venue as gifts must be 
forfeited to us upon entry and will be returned when you are 
leaving. 

• Food and beverage cannot be bought in from an outside 
source. 

• Cakes are accepted and there may be a small fee for plates 
and cutlery. Please contact Management if you require any 
special needs. 

• Entertainment bookings made by The Venue for functions 
require a deposit and a forfeiture policy applies. (If you book 
entertainment and forfeit, we must contact entertainment and 
will deduct their due payment). 

• We only allow external entertainment in certain 
circumstances, please discuss with Management. 

 

SIGNAGE & DECORATIONS 

• No fixtures, glue, sticky tape are to be adhered to the walls, 
doors, windows or any space on the premises without prior 
approval from Management. Any non-approved items may 
be removed by us or security and may be destroyed. 

 

DELIVERIES & ACCESS 

• Please discuss with Management in advance if you require 
any 

• deliveries to be made to The Venue for any goods. 
• Access to your booked function space(s) prior to the function 
• start time may be possible, please discuss with us in 

advance. 
 

DRESS CODE 

• Smart casual dress code rules do apply. 
• Themed dress is accepted, although The Venue reserves 

the right to refuse entry if the dress is offensive to other 
patrons. 

 

CANCELLATION 

• All cancellations must be made in writing to The Venue. 
• If a cancellation is made more than 21 days prior to the 

function, the deposit will be refunded in full less any costs 
incurred on your behalf. 

• If a cancellation is made 21 days or less prior to the function 
date, 100% of the deposit will be forfeited unless the function 
is rebooked. 

• For booking cancellations in November or December, 100% 
of the deposit will be forfeited. 

• The function space holding time is 30 minutes from the 
requested time or 15 minutes on Fridays. If this is not met 
your space may be opened to the general public at 
Management’s discretion. 

• If we believe any function/event will affect the smooth 
running of our business, security or reputation, Management 
reserves the right to cancel at its discretion without notice or 
liability. 

• Ιn the event of inability to comply with any of the provisions 
of this contract by virtue of any cessation of interruption of 
electricity supplies, equipment failure, unavailability of food 
items, other unforeseen contingency or accident, The Venue 
reserves the right to cancel any booking or refund any 
deposit without notice. 

 

MINORS 

• Minors are welcome on premise until 10pm and must be with 
an adult guardian at all times.  

 

SECURITY & CONDUCT 

• If you require a security guard to exclusively serve your 
function, allowing only invited guests to attend, this must be 
organised at least 1 week prior to the event at a cost of $50 
per hour, per security guard. 

• 21st celebrations conditions: for all guests booking a function 
for 21st celebrations a security guard is required to be 
present for the duration of the function. All 21st celebrations 
must be brought to the attention of The Venue. If The Venue 
is not informed, The Venue holds the right to cancel the 
function immediately. 

• The Venue takes its responsible service of alcohol 
obligations seriously and you must support any decisions we 
make in relation to the responsible service of alcohol. 

• The Venue has the right to refuse entry or service and 
remove from the premises any person it deems to be 
approaching intoxication. 

• The Venue has the right to refuse entry or service and 
remove from the premises any person it deems to be 
behaving in an improper, abusive, disorderly or anti-social 
manner. 

• In accordance with the Law, minors must be accompanied 
by a legal parent or guardian at all times. 

• You must advise Management if minors are going to attend 
your function. Management reserve the right to impose 
additional conditions in relation to minors, including the times 
and areas that minors may attend.  

• You may be required to pay a bond, which will be refunded 
no later than 7 days after your function providing no damage 
has been incurred by yourself, your guests, invitees or other 
persons attending the function, whether in the function room 
or any part of The Venue. This includes, but is not limited to 
any breach of The Venue policies or procedures, underage 
drinking, violence or other anti-social behaviour. 

 

UNFORSEEN CIRCUMSTANCES 

• Please be aware that we accept no responsibility for outside 

weather conditions but will make every endeavour to provide 

an adequate function area if the conditions affect the booked 

area or access to it. 
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Breakfast Creek Hotel Function Booking Form 
 

 Day & Date of Function: _____________________________________________________________________ 
 
 Company Name:   _____________________________  Contact Name: _______________________________ 
 
 Telephone:  _________________________________   Email: ______________________________________ 
   
 Number of People: _____________________________ Type of Function: _____________________________ 
              (Eg. Engagement, 30th Birthday etc) 
 

  Area Requested: _____________________________  Arrival Time: _________________________________ 
               (Subject to availability only) 

       FOOD – (Please Tick) 
         
 

 
 
 
 
 
 
 
 
 
 

 
 

 
ALTERATIONS TO ORDERS REQUIRE A MINIMUM 48 HOURS NOTICE GIVEN 

 

BAR – (Please Tick) 

  Bar Tab $ _________                     �                                    Pay As You Go        � 
                             (Individual Payment) 

 

OTHER REQUIREMENTS 

  Balloons ($25)   Colour_________�             Other __________   � 

  Tablecloths ($25) (white only)  �        
    

CONFIRMATION 
I hereby agree that I have read and understood the terms and conditions pertaining 
to holding a function at THE BREAKFAST CREEK HOTEL. 
 

Signed________Signed________Signed________Signed________________________________________________________________Date___________________Date___________________Date___________________Date_______________________ 
 *Please note the booking is notnotnotnot confirmed until the function form is returned completed at least 5 5 5 5 
working daysworking daysworking daysworking days prior to the event. Please return to our  
Functions & Marketing Managers LILYLILYLILYLILY FLEMING & GEORGIA LANGFOR FLEMING & GEORGIA LANGFOR FLEMING & GEORGIA LANGFOR FLEMING & GEORGIA LANGFORDDDD 
Email:breakfastcreekhotelfunctions@alhgroup.com.au 

Post: The Breakfast Creek Hotel, The Breakfast Creek Hotel, The Breakfast Creek Hotel, The Breakfast Creek Hotel, 2 Kingsford Smith Drive, Albion 4010 

PLATTERS 
 

Seafood    $160 � 
    

Antipasto Meats   $130 � 
 

Cheese    $55 � 
 

Fruit     $55 � 
 

Dessert    $60 � 
 

Classics    $120 � 
     

Specials    $120 � 
 

Gourmet    $120 � 
 

 

SET MENU 
 
Set Menu A    $45pp   � 
      
   
Set Menu B   $60pp   � 
 
 
Christmas Menu  $55pp   �     
 
 
Corporate Cocktail   $40pp   �                     
    


